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Abstract of JP1 196270 

PURPOSETo prevent loss of damage of water-soluble dietary fibers contained in oats.bran and obtain 
processed oats.bran effective in improving blood serum lipid, by subjecting the oats.bran to puffing 
treatment. CONSTITUTION:Oats.bran is subjected to defatting treatment preferably by using a solvent, 
e.g., n-hexane, and subsequently centrifugation or filtration to remove residues. The solvent is then 
completely removed by forced-air drying, vacuum-drying, etc. The defatted oats.bran is subsequently 
heated under pressure and the pressure is rapidly lowered to puff the tissue thereof. In this case, an 
extruder can be especially used to efficiently puff the tissue. A feed group containing the puffed 
defatted oats.bran added thereto has the maximum ability to improve blood serum lipid as compared 
with that of not only polished rice group but also the raw material oats group and raw material 
oats.bran. The minimum arteriosclerotic index is also indicated. 
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• USE/ADVANTAGE - By swelling oat bran, it can be changed to eatable form. The availability of the H20 soluble 
dietary fibre is raised. 

- In an example, material oat bran (H20 9.5%, lipid 7.5%) was defatted, and defatted oat bran (H20 6.3%, lipid 
1.7%) was prepd. This was swollen by biaxial extruder at material supplying rate 2.5 kg/hr, the highest temp. 141 
deg.C, max. pressure 47 kgf/cm2, screw rotation 88 r.p.m. The obtd. processing oat bran was flatt bread and 
somewhat thick tissue type. The compsn. of the treated oat bran was, H20 11.42%, crude protein 19.41%, fat 
1.72%, total dietary fibre 16.88% (H20 soluble 9.16%, H20 insol. 7.71%). It's serum lipid improving effect was 
assayed by SD male rats, with it's adding diet Compared with polishing rice, material oat, material oat bran, the 
serum lipid improving ability of the processing oat bran was the highest, and showed the lowest arteriosclerotic 
index.(0/0) 

PROCESS OAT BRAN IMPROVE SERUM UPIO DEFATTED OAT BRAN SWELLING EXTRUDE 
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